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An opening meetins \\as held on September 3 i .  2005. in Buenos .\ires n it11 the Central 
Canipetent Authority i CCA\i. In h s  meeting [he auditor confirmed rhe object i~e and 
scope of the audit. ihe auditor's innerary. and requesreii additional infonnatlon 11eede;l to 
complete the audit of A\rsentma's m a t  inspection s> stem. 

The auditor cvas ac~ompanied during the entire audit by representatives from the CC,4. 
representatn es from the provincial affices. and local inspection offices. 

3. OBJECTIVE OF THE AUDIT 

T'nis audit was a routine annual audit. The object i~e of the audit was to evaluate the 
performance of the CC-\ with respect to controls over the slaughter and processing 
establislxnents certified by the CC-1 as elislble to export meat products to the United 
States. 

In pursuit of the objective. the following sites I\ ere visited: The headquarters of the 
CC.4. two provincial offices. tlvo laboratories performing analytical testing on Lnited 
States-eligible product, 11 bovine slaughter~cutting establishments and one 
bovine processing establislunent. 

Competent Authority Visits I Co~nrneilts I 

I 
f i  I Competent A4~ithority 0 1 I Buenos Xires 

I I Blanca I 

I Local 1 13 , Establisllment level I 

1 03 - 8 of the 1 1 

Bovine Sla~lghter/Processiilg Establislments 11 / establislunents were ~ 
! s!auc]lter/cg~inc 

Processing Establishment - 1 ' '  - ; G t l l e ~ l  
Cold Storage Facilities 

I 

0 I mablislments were 1 

2 .  PROTOCOL 

This on-site audit was conducted in four parts. One part involved visits with CCiZ 
officials to discuss oversight programs and practices. including enforcement activities. 
The second part involved an audit of a selection of records in -Argentina's inspection 
headquarters and in two proviilcial offices. The third p i ~ t  involved on-slte visits to 12 
establislments: 1 1 slaughter~cutting zstablishrnents and one processing establishment. 
The hurt11 part involved visits to tuo laboratories: one government laboratorqi and one 
private laboratory. The Yational Reference laboratory was conducting analyses of field 
samples for microbiological. residue. and species testing. The Laboratorio Bioquimico 



Drss Fueyo 1-i as conduc:ing malyses of tieid samples for the presance of 5'~dini)iwil~1 
species. 

Program sffecti~. elless de:erminations of .Argei~tlna's ~nspec:ion s: stem focused on d~ e 
'Ireas of nsk: 1 1 j sanitation controls. inc!uding the implementation and operation of 
Sanitation Standard Operating Procedures. ( 2 )  ~nsmal disease controls. ( 2  ) 
slaughter processing controls. ~ncluding the implementation and operation of HACCP 
programs md  J testing program for generic E coli. (4) residue controls. and ( 5  i 
enforceinent conuols. including J Testing program for Suimonella species. Argentsna's 
inspec:ion sq stem u as assessed b~ ex aluating these five nsk areas. 

During a11 on-site establishment -t isits. the auditor evaluated the nature. extent and degree 
to R-hich findings impacted on food safety and public health. The mditor also messed 
how inspection services are carried out by hgent ina and determined if zstablishment and 
inspection s!stem controls were in place to ensure the production of meat products that 
are safe. unadulterated and properly labeled. 

In the opening meeting, the auditor explained that *Argentina's meat inspection system 
would be audited against two standards: (1 ) FSIS regulatory requirements and ( 2 )  any 
equivalence determinations made for Argentina. FSIS requirements include. among other 
things. daily inspection in all certified establishments. monthly supervisory visits to 
certified ~=stablislments. humane handling and slaughter of animals. ante-inortem 
inspection of ailiinals and post-mortem inspection of carcasses and parts. the handling 
and disposal of inedible and condemned materials. sanitation of facilities and equipment. 
residue testing, species verification. and requirements for HACCP, SSOP. and testing 
programs for generic E. coli m d  Salmonella species. 

No equivalence determinations have been made by FSIS for Argentina. 

4. LEGAL BASIS FOR THE .AUDIT 

The audit was undestalten under the specific provisions of cnited States laws and 
reg-u iii pxLT ic.uia: 

The Federal Meat Inspection &Act (31 U.S.C. 601 et seq.). 

r The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), which include the 
Pathogen Reduction/HACCP regula~ions. 

Final audit reports are available on FSIS' website at the following address: 
http:lic~~vv.fsis.usda.go~~Regulations - & - Policies,Foreign - Audit - Rzportsi'index.asp 

The following findings were reported from the 0ctober:November 3003 FSIS audit: 

Hazard -Analysis and Critical Control Point iH*ACCP) implementation 
dericiencies were found in tv-o out of 34 =stablishments audited. 



Sanitation Perfornlancc Standard I SPS'I i~nplsmzntation deficiencies nere found 
in nw out of 24 2stablishments audired. 

0 Two out of34  estabiishrnen~s received Notice of Intent to Delist (,XOID) 

The following findings xvere reported from the May June 3004 FSIS audit: 

SPS- implementation deficiencies were found in four out of 10 sstablishments 
audited. 

Post-mortem slaughter inspection procedures for beef heads were not effectively 
implemented in t hee  out of 10 establishments audited. 

All deficiencies noted during the May, June 3004 FSIS audit had been addressed and 
cnwerted 

6.1 Government Oversight 

6.1.1 CCA Control Systems 

The Xational Service of Animal Health and ,Ago-Food Quality (Servicio Yacional de 
S m z d ~ ~ d  y Calidad L4groalir~zerztar.ia-SE=U'ASX) has the responsibility for carrying out 
Asgentina's meat inspection program including oversight and enforcement of the FSIS 
regulatory requirements in establishments certified to export to the United States. 
SEKASA is an agency under direct supervision of the Secretary of Agriculture. 
T . P' 1 . J F - - J  c v x T  4 F \ I-,.,. r -..- \--+:---I n: ..-A+.-..n +-" rnll n T x , .  

L I V ~ S I O C ~ .  r:mcries. anu r uuu. J ~ L Y P L L *  L I C C ~  L V U L  A ~ c l ~ ~ ~ ~ ~ ~ ~  U I I C L I V I L L L G ~  aa lull" V Y .  

Animal Health Directorate 
Plant Protection Directorate 
T e c h c a l .  Legal, and Administration Affairs Directorate 
Inspection of Foods and A4gricultural Products Directorate 

The National Directorate of Inspection of Foods and Agricultural Products (Direccidn 
_Vncl'onal de Fiscalizncioiz -4groalir7zerzturia - DSFA) is responsible for oversight of 
establishments that produc? food products for both domestic and foreign markcts. 
Within DNFA is the Directorate for Products of -Animal Origin and Inspection [Direccidn 
Fiscnlizacion de Producros Je Orige~z .4mnal - DFPOX I ,  whch has responsibility for 
inspection of food producrs of animal origin. DFPOA has five departments as follow: 

Poultry 
e Fisheries 

Red Meat Slaughter 



e Processing 
Dm-: 2nd Hone) 

Each &pa-trnent has L "Ct~ordinator" responsible for 01 erseeing all x t l r  mes relateJ to 
its rilnct~ons. Est~blislxnents cert~fied to zupon rnea products to the L mreci States ;Ire 
the responslbllit~ of e:ther rhe Coorciinator 51s red meat slauglxer or the Coordinator for 
processlng. depending upon the t) pe of stablishnlent in\ oll~ed. Respons~b~iity for 
processing includes cold-storage facilit~es. H o ~ e v e r .  if a slaughter ~stablishment also 
cmducts processing operations in the same facility. 11 falls under the ot ersight of h e  rzd 
meat slaughter Coordin~tor. The Coordinators report to the Dlrector of DFPOA. 

Under mch Coordinator. there are Supervisors and Provincial Veterinarians. There is 
also a special assistant to the Director of DFPOX. who oversees all audit related acri\.ities 
involving establishments certified to export to the United States. This special assistant 
has supera isory authority over the coordinators. supervisors, Provincial Veterinarians. 
and Veterinarians-in-Charge to ensure that all United States requirements are being 
properly enforced and implemented. 

A11 Supervisors are stationed in SEXASX headquarters in Buenos ,Aires and are 
responsible for oversight of inspectors in establishments in the provinces. There are five 
Supervisors for red meat slaughter estabiishnents. each of whom has overs~ght over at 
least one establishment certified to export to the IJnited States. There are 16 processing- 
establislment Supervisors, seven of whom have oversight over at least one establishnlent 
certified to export to the United States. There 7iv'e;e 32 estabiisliinients certified to cxpljl-t 
to the United States. at the time of this audit, which were located in six provinces as 
follow: 

1. La Pampa (one establiskument) 
1. San Luis (one establislxnent) 
3 .  Santa Fe ifour establishments) 
4. Cordoba (one establishment) 
5. Enue Rios (one estabiisixnent) 
6. Buenos Xires (twenty four establislmients) 

The Provincial Veterinasians have o~rersight over a11 red meat slaughter. processing, 
poultrq-. fisheries, dairy. and honey establishments that produce foods of animal origin 
within their assigned geographic areas. There are 16 Provincial Veterinarians with red 
meat slaughter or processlng facilities within their geographic areas of responsibility. 
Eight of these 16 have oversight 01 er establishments that export meat products to the 
United States. 

At the establislunent level, the Veterinarian-in-Cllarge is responsible for overall 
inspection acti~rities at that establishment. Cnder the Veterinarian-in-Charge (VIC) are 
additional veterinary inspectors and auxiliary inspectors. 



6.1.2. Ultimate C,~ntroi and Super\.ision 

Control in both slaughter and proczssing establislments 1s ac~ompiished L?? the VIC. 
The YIC supenwes ~ddinonal  T eterinar~ Inspectors ~ n d  auxiliar) Inspectors. 

The VIC reports directly :o a Supen-isor in Buenos AAires or to ihe Provincidl 
Ve~erinarian. depending upon the geographic location of the establishment. Supervisors 
or Provincial Veterinarians conduct :he monthi~- supervisory reviews at each 
establishment certified to expo11 to the Cnited States. 

A11 inspection personnel assigned to establishments certified to export meat to the United 
States were lid1 time government employees receiving no remunerations from either 
industry groups or establishment personnel. 

6.1.3 Assignment of Competent. Qualified Inspectors 

Approximately 73 veterinarians and 300 meat inspectors provided direct meat inspection 
service to those establislments that produce products intended to export to the U.S. A11 
official veterinarians and meat inspectors employed by -4rgentina.s meat inspection 
program possessed the required educational degree necessary to meet minimum 
qualifications. These inspection personnel went though introductory training as well as 
participation in on-the-job training under the supervision of experienced veterinarians. 
Continuai training was provided for ail inspection personnel as needed. The Provinciai 
Offices maintained individual training records of inspection personnel. 

6.1.4 Authority and Responsibility to Enforce the Laws 

SENASX has the legal authority and the responsibility to enforce L.S. requirements. 
,Argentina's meat inspection sanitation procedures and standards are regulated by Law 
S o .  3959 (Sanitary Police). published in 1900. The specific applicable section is &~ick .  
10. modified by L a t ~  No. 17160 in 1967 and by Decree 4238 (Rules for Inspection of 
A n i m n l  P r n A i i r t c .  ByprodEcts, and their Derivatives) of 1068. FLLqhemLore. ~ e s o ~ i d ~ i o n  A U L * A * L L & L  A L U U L & W L . d  

No. 505 (1998) introduced the Manual of Procedures that specify the slaughter and 
processing inspection activities required in a11 species. 

Decree -!235/'68 provides the legal authority to enforce FSIS requirements. Internal 
Circulars specify and clarify the FSIS requirements to SENASA field staff. Chapter 
XXX of this Decree provides for regulatory and penal actions if these requirements are 
not met. 

SEKASA's regulatory authority to suspend or revoke an establishment's national or 
export food production operations is provided by Decree 4238i65. Chapter 11. Sections 
3.2.34 and 3.2.'. Chapter XXY of Decree 4235/'68 provides SENASLA t ~ i t h  the 
authority to in\.oke penalties for violations. The National Directorate of Technical. 
Legal. and Administrative -Affairs is in charge of criminal prosecution. The penalties ma!, 
range, depending on the severity of the infractions. from monerary fines. for relatively 
minor ones. through till1 legal and judicial x t ion  in serious cases involving fiaud or 
public health risk. 



6. : .5 -kiequare Aciininistratis e and Technical S uppon 

SELLAS-4 had ildrninistrativ~ and technical support to opzrate its meat inspection 2rogranl 
and had the resourcs to support rt tllird part) audit. 

The auditor conducted a revieu of inspection sq stem documents in the Buenos -4ires 
SEXASLA headquarters office and in n?o Provinc~al Offices. The records revieus 
focused primarill, on food safety hazards and inciuded the follouing: 

Internal review reports: 
Supers-isor) visits to estabiislunents that n-ere certified to export to the United 
States: 
Training records for inspectors and laboratory personnel: 
Label approval records such as zeneric labels and animal raising claims: 
Xew laws and implementation documents such as regulations. notices. directives 
and guidelines: 
Sampling and laboratory anal) ses for residues: 
Smitation. slaughter and processing inspection procedures and standards: 
Control of products from li~estock with conditions such as tuberculosis, 
cysticercosis. etc.. and of inedible and condemned materials: 
E:ip~i-t prod.~ict inspection and coliirol induding export certificates. and 
Enforcement records. including examples of criminal prosecution. consumer 
complaints, recalls. seizure and control of nonconlpliant product. and 
withholding, suspending, withdrawing inspection services from or delisting an 
esiablislii~ient that is ccr~lfieii ro export produc~ ro rhe Enired States. 

Yo concerns arose as a result the examination of these documents. 

6.2.1 Audit of Regional and Local Inspection Sites 

The auditor interviewed the Provincial Veteriilarians in Santa Fe and Bahia Blaica 
Provinces. 

No concerns arose as a result of these interviews. 

7. EST-ABLISHMENT AUDITS 

The FSIS auditor visited a total of 12 establishments. Eleven were slaug11ter:cutting 
establislxnents and one was a processing establishment. Xone of the establishments svas 
delisted and none received a Notice of Intent to Delist. 

Specific deficiencies are noted in the attached individual establislxnent review forms. 



3. RESIDUE -4SD hIICROBIOLOGY L;IBOR4TORY -AUDITS 

D u r i n ~  laboratory audits. smphasis nas  placed on the application of proczdures and 
standards that are equivalent to United States requirements. 

Residue laboratory audits focus on sample handling. sampling frequency. timely analysis. 
data reporting. anal)-tical metl~odologies. tissuz matrices. equipment operation and 
printouts. detection levels. recovery frequency. percent recoveries. intra-laborators7 check 
samples. and quality assurance programs. including standards books and vvritten 
corrective action pro, c~rams. 

Microbiolop laboratory audits focus on analyst qualifications, sample receipt. timely 
analysis. analytical methodologies. analytical controls. recording and reporting of results. 
and check samples. If private laboratories are used to test United States samples, the 
auditor evaluates compliance with the criteria established for the use of private 
laboratories under the FSIS Pathogen ReductionIHACCP requirements. 

The following laboratories were audited: 

CENA4C-A Reference L a h o r ~ o r ~ r  in ?krtinez. Buenos *Aires. T!lis is I 
government laboratory that conducts microbiological. residue. and species testing. 

The privately owned and operated Laboratorio Bioquimico Dres Fueyo was 
conducting analyses of field samples for the presence Strlinonella species. 

No deficiencies were noted. 

9. SANITA4TION COKTROLS 

Based on the on-site audits of establishments, and except as noted in this document, 
A4rgentina's inspection system had controls in place for SSOP programs. all aspects of 
facility and equipment sanitation. the prevention of actual or potential instances of 
product cross-contamination. good persona! hygiene practices. and good product 
handling and storage practices. 

In addition. Argentina's inspection system had controls in place, except as noted in this 
document. for water potability records. cl~lorination procedures. back-siphonage 
pretention, separation of operations. temperature control. work space, ventilation. ante- 
mortem facilities, welfare facilities. and outside premises. 

9.1 SSOP 

Each csrablishment was zvaluated to determine if the basic FSIS regulator>- requirements 
for SSOP were met. according 10 the cri~eria employed in the United Stares domestic 



inspecion program. The SSOP in all 12 establislments n ere found to meer tile basic 
FSIS rsgulator~ requirements nit11 no de~iciencies. 

9.3 Sanitation 

The following deficiencies \\--ere noted: 

In three establislunents. condensate from the o~erhead 's  structures was ~bserved 
dripping onto exposed b o ~  ine carcasses or products. 

In one estabiishment. a ready to use meat mixer exhibited product residues from the 
previous day's operation on its product contact surfaces. 

10. -ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS auditor reviewed was A n i m a l  Disease 
Controls. These controls include ensuring adequate animal identification. control over 
condemned and restricted product. and procedures for sanitary liandling of reh~med and 
reconditioned product. and the implementation of the requirements for control of Bovine 
Spongiform Encephalopathy (BSE). The auditor determined that 4~ge:ltina.s inspection 
system had adequate controls in place. No deficiencies were noted. 

There had been no outbreaks of animal diseases with public health significance since the 
last b S1S audit. 

1 1. SLAUGHTER PROCESSING CONTROLS 

- 
1 he thrd ofthe five risk areas that the FSIS auditor reviewed was SlaughterIProcessing 
Controls. The controls include the following areas: humane handling and humane 
slaughter. ante-mortem inspection and disposition: post-mortem inspection and 
dispositions: implementation of HXCCP systems in all establishments and 
implementation of a generic E. coli testing program in slaughter establislments. 

The controls also include ingredients identification: control of restricted ingedients: 
formulations: processing schedules; equipment and records; and processing controls of 
cured. dried, and cooked products. 

Specific deficiencies are noted in the attached individual establishment review forms. 

1 1.1 Humane Handling and Slaughter 

Xo deficiencies were obse r~ed  regarding hulnane handling or slaughter 

1 1.2 HXCCP Implementation 

A11 establishments approved to export meat products to the United States are required to 
have developed and adequately mplemented a HXCCP program. Each of these 



programs n-as saluated according to the xireria emplo~ ed in the I_-nited States' domes~ic 
inspection program. 

The HXCCP programs n ere re\  en-ed during the on-sit? ~ u d i t s  of ;he 13 establishments 
in nhich the) mere requred. -411 of the establishments audited had adequate15 
implemented the HACCP requirements. 
Specific deficiencies are noted in the attached individual establishment revleu forms. 

1 1.3 Testing for Generic E, coli 

Argentina has adopted the FSIS regulatory requirements for seneric E. coli testing. 

Ele~cen of the 12 cstablisi~ments audited were required to meet the basic FSIS regulatory 
requirements for generic E. coli testing and were evaluated according to the criteria 
employed in the Lnited States' domestic inspection p ropun .  

Testing for generic E. coli was properly conducted in all of the eleven slaughter 
est=iblishments. Statistical process control techniques had been developed in a11 the 
slaughter establishments. as required. to evaluate the results of these programs. 

11 .-I. Testing for Lister-in imizocytogenes 

Four of the 13 establishments audited were producing ready-to-cat products for export to 
the United States. In accordance with Cnited States' requirements. the HACCP plans in 
this establishment had been reassessed to include Lzsterza nzunocytogenes as a hazard 
reasonably likely to occur and testing for this pathogen was being conducted. 

13. RESIDUE CONTROLS 

The fourth of the five risk areas that the FSIS auditor reviewed was Residue Controls. 
These controls include sample handling and frequency. timely analysis. data reporting. 
tissue matrices for analysis. equipment operation and printouts. minimum detection 
levels. recovery frequency. percent recoveries. and corrective actions. 

Argentina's National Residue Testing Plan for 3005 was being followed and was on 
schedule. 

13. ENFORCEMENT CONTROLS 

The fifth of the five risk areas that the FSIS auditor reviewed was Enforcement Controls. 
These controls include the enforcement of inspection requirements and the testing 
program for Salrmnella species. 

13.1 Daily Inspection 

Inspection was being conducted daily in d l  the establishments audited. 



Eleven of the 12 sstablishenrs auciied were required :o meat ih: basic FSIS repiator) 
rcquirensnts for testing for Sdmonella species and were evaluated according ro the 
citeria snployed in ;he United States' domestic inspection program. 

Tssting for Sairnonelia species was properly conducted in nil oiihe sight establishments. 

13.3 Species Verification 

Species verification was being conducted in those establishments in whch  it was 
required. 

13.3 Monthly Reviews 

In all of the 12 establishments audited, monthly supervisory reviews of certified 
estab~is~iieiits wsrs being performed and documented as required. 

13.5 Inspection System Controls 

The CCA had controls in place, except as noted elsewhere in this report. for ante-mortem 
and post-mortem inspecrion procedures and dispositions; restricted product and 
inspection samples; disposition of dead. dying, diseased or disabled animals: shipment 
security. including shipment bemeen sstablishments: =d prevenrion of commingling of 
product intended for export to the United States with product intended for the domestic 
market. 

Lastly. adequate controls were found to be in place for security items, shipment security. 
and products entering the establishments from outside sources. 

A closing meeting was held on June 28.2004. in Buenos Aires with the CCA. .4t tius 
meeting, the primary findings and conclusions li-om the audit were presented by the 
auditor. 

The CCX understood and acceped the f ndings. 

Dr. Xader Mernarian 
Senior Progxm _k~di ror  



11ldi\ idual Foreign Establishment Audit Forms 
F o r e i p  coun t r~  Responss to Draft Final Audit Report 



Foreign Establishment  Audit Checklist 

Swift - h n o u  S..L 
Villa Gaor. Gaivez 

09 ?"I05 . rn 

1 -- Areenma 
5 NAME 3F \UOITOR(S, 6 TVPE OF AUDIT 

- 
Place a n  X in  he Audir Results  bloc^ ro i n d i c a t e  n o n c o m o l i a n c ~  wiih r e q u i r e m e n t s .  Use 0 i i  n o t  appi icable, 
Part A - Sanitation Standard Operating R o c e d u r s  (SSOP) ,,,, 

Basic Requirements i ie~uis 

7 Nnrten SSOP 

8 Recorns dxurnent~ng ~rnplementat~on 

9 Slgned and datea SSOP, by on-site or overall author~ry 

Sanitation Standard Operating Procedures (SSOP) 
Onaoina Reauirements 

Part D - Continued A&!! 

Economic Sampling qf f i~ ts  

33 Scheauled Samole 

Part E -Other Requirements I 

36. Eman I 

37 Import I 

10. Irnoiernentarion of SSOP's, incluaing monitonnq of irnolementation. I 

11 Maintenanceand evaluaiion of the effecaveness or S O P  s 

12 Correcrlveact~onwhen :he SSOPs have iaied :o prevmt airec: 
DmduC: coTfm'na?!m 0: adstarailon 58 Esiaolisnment GIOM~S and Dest Conrroi 

35 Estaoi~shment 3ondruct1on~Ma1ntenance 

40 ~ ~ g n t  

- 

13 Jaily records document item :O 11 ana 12 aoove 

Part 3 -Hazard Analysis and Critical Control I 

Point (HACCP) Systems - Basic Requirements 
14 Develooed md rrnplemented a wrtttm HACCP plan I 41 Ventllat~on I 

42 %mbing ano Sewage I 

4 1  Waier Supply I 

'5  Csntenrs o: :he HACCP 11s: the rooo sarery nazards, cl t~cal control 
ooints cntical Ilmits. oroceaures correci~ve amons 1 

76  qecoras documenting ~mpbmentatton and monlionng oi the 
HACCP plan 

17 The HACCP plan is srgnea and datea by the resnonslble I 
estabi~shment mdivlduai 

Hazard Andys~s and Cntical Control Pomt 
(HACCP) Systens - Ongoing Requiments  I 

- 
1 @ Mon~tonng of HACCP plan 

19 Verification and valrdat~on of HACCP plan I 

45 Eaulprnent ano Uiens~ls I 

4 San~tary Operrltcns 

67 Employee Hyp~ene I 

48 Csnoemned Proouct Control I 
20 Correctlve acnon wntten in HACCP pian 

21 9nassesser! adeouae~ of the HACCP men 

22 Records aocdrnennng: :he written HACCP plan rnonitormg of the 
crit~cai control oornis, dales and tmes of soeclfic even! occurrences 

Part C -Econom~c i Wholesomeness I 

23 iabeimg - qoduct Slanoards 

24 Labeling- Net We~gnts 

25 General Laoellng 

Part F - Inspection Requirements I I 

49. Government Siaifing I 

SO Oatly inscecl~on Coverage 

51. Enforcement I 

52 Humane Hanoling I 

I 

53 An~mal Identif~catlon I 26 Fin Prod StandaasIBoneless (DeiecsiAQUPcrk SkrnsiMois~ure\ 

Part D -Sampling 
Generic E. coli Testing 54. Ante Mortem hspeclion j 

55, Post Mortern hspection I 27. Written Procedures 

28 Samole Cc~kction/Analys~s 

29 Recoras 
Part G - Mher Regulatory Oversght Requirements I 

I 

Salmonella Performance Standards - Basic Requirements 

31 ?@assessment I 

32 Wnttm Assurance I 



- 
I here were no significant findings io report after consideration of ihe nature, degree, and extent of all 
observations. 

81. NAME OF AUDITOR I 62. AUDITOR,S!GVATURE AND DATE 

Dr. Saaer Memarim, DVM I 10-21- c5- 



Foreign Estzblishment Audit Checklist 
. --- . - ,  . ;a I ~zL !%UEST N A V E  AVO -3CAT!CN ' 2. .AL'C:T >ATE 3.  5STA,EiiSP,V4Eh7 '!C 4. NAME 3 F  XUN;F,V 

Frigorifico S A D  La .bonima 
Saito 

?lace sn X i n  the Aualt Fiesuits b l o c k  i o  i n a i c a t e  n o n c o m o i i a n c e  I N P , ~  reuuI:ements. Use 0 ti not a ~ o l i c a b l e .  
Part A -Sanitation Standard O p e r a t i n g  R o c e d u r s  (SSOP) A M I ~  

Basic R e q u i r e m e n t s  

7 Nntten SSOP I 

a Recoros mcurnenting imoternenlatron 
I 

3 S~gned ana datea SSOP, by on-site or overall auhonty 

S a n i t a t i o n  Standard Operating P r o c e d u r e s  (SSOP) 
I 

O n g o i n g  Requiranents 
' c  irnoiernentatlal of SSCF's tnciuarna rnonltonno of lmolementat~an 

-- 

: 1 irlalntenance and evaluation or the effecweness or SSCF s 

12 Camctlve ac:~onwhen the SSOPs nave h i e d  to p e n t  direct 
omduct comamrnatlcn or aoukeratlon 

13 3aily recorcs document ltem '0 11 and '2 above 
-- 

Part B -Hazard Analysis and C r i t l c d  C o n t r o l  
Point (HACCP) Sp&ms -Basic R e q u i r e m e n t s  

' 4  Develoeea ma implemented a wnttm HACCP plan 

" 5  Contents of the HACCP list the food safery hazaids cnt~ca, cjntror 
oolnts cnircal l ~ m ~ t s  oroceaures correct~ve a c ~ o n s  

16 iiecords oocumenmg tm~hmentarlon and rmnltoring of the 
HACCP plan 

- 

' 7  The rfACCP plan IS slgned ano oaten by the resoonsibie 
es'abirshrnent ~no~vidual 

Hazara Ana lys i s  and Ci~tical C o n t r o l  P o i n t  

(HACCP)  Systems - O n g o i n g  Requirements 

1 @ Monltcrlng of HACCP plan. 

19 Venficatlon and validation o i  HACCP plan 

20. Corrective anion written ~n HACCF plan. I 

21 Seassessed adequacy of the HACC? man 

22 Recoras oocumenting the wr~tten HACCP pian rncnlrorlng of the 
cntical control oolnrs, dates ana times of soecritc event ocaurrences 

1- 
Part C -Economic 1 M o l e s w n e n e s s  

25 Labeling - Roouc? Stanaards 

24, Labeling- Net ?rJerghts I 

25 General Labeirng 

25 F I ~  Prod StanoamslBonel~ss (DeiecsIAOUPcrk Sk~nsilvlo~sture) 

Part D -Sampling 
G e n e r i c  E. coliTesting 

27 Wntten Drocedures 

28 Sample ColBc!ioniAnalys~s I 

25 3ecoias 

Salmonella P e r f o r m a n c e  Standards - Basic R e q u i r e m e n t s  

30 ",rieciec;ive Actions 

32. Wnttm Assurance I 
I 

Par t  D - C o n t i n u e d  4ubIl 

E c o n o m i c  S a m p l i n g  P ~ S L J ~ S  

33 Scnedulea Sarnpie 

34. Soeces Testrng 

25 Resiaue 

Part E - O t h e r  R e q u i r e m e n t s  I 

38 Establ~shment 'Grotmds and Pest Control 

41. Ventilation 

42 Plumbrng an0 Sewage I 

43 Water Supply 

44 Dressmg RoornsiLavarones 

15 C" ^---. - U U 4 p $ t i ~ ~ ~ ~  ana ljrenslis I 

48 Condcrnneo Proouci Control 

n--r r o l l  F - i n s p e c r i a n  R e q u i r e m e n t s  I 

49 Government Staffing I 
I 

50. Dally inscection Coverage 

51 E?forcement 
I X 

52. Humane Hanullno I 

53 Anmai ldentiiicaticn 

I 
54. Ante Monern hspection 

55. Post Monem hspection 

Part G - O t h e r  Regu la to ry  O v e r s i g h t  R e q u i r e m e n t s  1 

58. Europeal Cornrnunt!y Directives 0 



Da~e :  10/!4,'1)5 
Esmbiishmenr. = ! 89 
Slaughter 

22/51 The establishment's records did not address ail four parts of the cxreciive action to be followed 
in response to a deviation from critical limit as required in 9CFR part 417.3. 

$ 7 .  NAME OF AUDITCR 1 62. AUDITOR SIGVATURE AND DATE 



Foreign E s t a b l i s h m e n t  Audi t  Check l i s t  

?Jelson2 Sanra ?e 5 NAME OF AUDITO~~(S)  

- 
P l a c e  an X In :he Audit 3 e s u l t s  block TO i n d ~ c a t e  n o n c o m o ~ i a n c ~  wnh r e q u l r s r n e n t s .  Use 0 if not acol icabie. 
Part A -Sanrtation Standard Operating Roceaures (SSOP) kLq 1 I 

Basic Requirements I ?esuils 
Part D - Csntinued AWII 

Economic Sampling Z ~ S W ~ S  

21 Scqeauied Sarnpie 

34 Soeces Tesr~ng 

15 ?es~oue I 

I 
Part E -Other iiequirernents 

7. Wntten S O P  
- 

8 Reroros mcurnenting ~rrolenentarron 

9 Signed and oated SSOP, by on-site clroverall authority. 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Rqurranents  1 

10  lrnolementation of SSOP'i inciualng monltormg of lmolernentation 

11 Maintenance and evaluation or the effeclveness of SOP 'S  
I 

12 Correctiveactlonwnen the SSOPs have falea to premnt alrect 
omduct cordarninarrm or aouteration 

11 Daiiy recoros aocurneni item 10 11 ano '2 above 

38. Esrablisnrnent Grovrds and P s t  Control i 

Part El -Hazard Analysis and Critical Control 40 Llght 

41 Venrilation 
- --- 

42 Plumbing and Sewage 

Point (HACCP) ~y-s tems  -Basic Requirements -, I 

14 Develooeo a d  irn~lementeo a wnttm HACCP plan 
-- 

'5 Csntents of the ? K C ?  IISI me fooo sarety hazards cr~tical control I 
Dams cntical llmlts mcedures correctwe actrans 

16 Recorcs docurnentlng irnparnenrarion ana mnltonng of !he I 

HACCP nian 

77 The HACC? plan 1s slgnea ana aated by the responsible I 
establ~shrneni ~ndv~dua l  

Hazard A n a l ~ ~ s  and Crltical Contml Pornt 
(HACCP) Systems - Ongo~ng Requ~rements I 

43. Water supply I 
44. Dressing RoomsAavatones 1 

45. Equipment and Utensils ! 

46. Sanitary Onerations 
, 

i 6. Monitoring of HACCP plan. I 
- -- - - -- 

47 Employee Hygiene 

15, Verification and vai~dation of HACCP plan. 1 

I 

- - - -  

48. Condemnea Proauct Control 

20. Correctwe a c t m  wntten in HACCP olan. I 

Part F -  inspection Requirements I 

22 Records documenung. the wr~tten HACCP plan momtor~ng of the i 
cnbcal control polnts, dales anu :Imes of soec~fic event occJrrences 

Part C - Economrc I Wholesomeness 
23 Laoeling - Product Standards 

I 

24 iabei~ng - Net We~ghts I 

25 General Labemg 

- - -- 

49. Government Staffing 

50. Daily Inscection Coverage I 

- 

52. dumane nandlrng I 

53 Animal ldent~f~cat~on 1 26 Fin 'rod StandamslBonel6s (DeteaslAQUPu~ Siclnshlc~sture) 

Part D -Sampling 
I 

Generic E. coli Testing 
I , 

27 Wntten Procedures ! 

- - 

54. Ante M onem hspenion 

I 

55. Post Monem hsoec!ion 

2a. Samole CaihctioniAnalysis I 

Part G -Other Regulatory Oversght Requirements I I 
29 iiecoros 

Salmonella Performance Standards - Basic Requirements I 

30 Corrective Acmns 

31 Rmssessmelt 

32 Wnttm Assurance 

57 VonrHy Review 

s a 

FSIS- 5000-5 (04104/2002) 



Dare: 09/29/05 
5stabiishmenyt 7 3 9  
Slaughter 

T h ~ r e  were no signiiicani iincings to repcrt after cmsideration cf h e  nature, degree, and exteni of all 
observations. 

6;. NAME OF AGDITCR 62. AUDITOR SIG4AXJRE AND DATE 

Dr. Nader Memar~an. hhhp 4 ,,h(~+l,~-,- Q ,,' 
I$-? i -45 



Foreign Es tab l i shment  Audit Checklist 
'.  537AE~15-;!dE\; UA:,'IE L'JCATICN ; 4 ~ ~ 1 7  3 ~ ;  5 =-- -: t f i c ~ . S i i M € S T  % - (  j UC 6 VAME 3F X U N 7 5 V  

Argentina 
Mirab S.A. 10!1205 1067 
P i h  5 NAUE 3F iUCiTOR(Sj 5 .  7YPF 2 i  PUDIT 

7 - 
Dr. Naaer Memarian. DVX I A\ T.7 ON-S-E AUDIT - - COCJNE\T ,'iUGl- 

Place an X I n  T h e  Auart R e s u l t s  b lock 70 1ndlca;a n o n c o n p i ~ a n c e  wrth - e q u i r e m e n t s .  Use i! !f no t  a ~ p l i c a n l e .  

10 ~mplementauon oiSSOP's, incluoing monitor~ng of imolementatim 36 E w o n  

i 1. Marntenance ana evaluat~on oi  the effecnveness of SSOP's 1 37 lrnpoit 

Part A - S a n r t a t i o n  S t a n d a r d  O p e r a t i n g  P r o c e a u r e s  (SSCP) A U l l  
B a s ~ c  Requrements 1 9eSU115 

- Nntte- SSOF 
I 

Part D - C 3 n t l n u e d  ,~dlt 
Econo rn~  S a m p l i n g  sssu is 

23 Scneouieo Sarn~ le  

8 Recoros mcumemng rmpiernentatlcn 

? Signed ana oalea SSOP oy on-site oroverall authonty 

S a n l t a t l o n  Standara O p e r a b n g  P r o c e d u r e s ( S S 0 P )  

O n g o i n g  R e q u i r e m e n t s  

34 Soeces Tesmg I 

25 Reatdue 

Part E - Mher R e q u i r e m e n t s  

I 
12. Correc!lve actionwher ;he SSOPs have faied to prevent cirect 

onduct comarnlnatim or aduteratron 
I 

' 3  Dally iecoras docurnenl t t e ~  '0 11 ano ;2 above 

Pae E - Haza rd  kkdi.pis and Crl'ricai C o n t r o l  
Pomt (HACCq Systems - Easic R e q u i r e m e n t s  

:4 Sevetaped wa lmolemented a written HACCP plan 

38 Est~blrshment Groulos and Pest Canrror I 

39 Estaolishrnent Consruc:~on/Ma~ntenance 

40 Light 

41 Ven~ilauon I 

(HACCP) S y s t a n s  - O n g o m g  R q u r r e m e n t s  
I 

'8 Monitanng of HACCP plan 

46 Sanitaly Ooeratlons I 

47 Employee Hygtene 

15 Contents of !he HACCP list the food safery hazards cntrcal contvo! 42 Plurnh~ng ana Sewage 
Dolnrs cntlcal l l n~ t s  nroceoures corrective actrons 

:6 9ecoros docurnenttng ~rnnkmentatlon ano mnttormg or the I 
HACC? plan - 

17 The HACCP pian IS s~gned ano dated by the resoons~ble 
estahlrshment ind~vidual 

Haza rd  A n d y s ~ s  a n d  C r ~ t i c a l  ~ o n t r o l P o l n t -  

'9 Verification and val~dation of HACCP plan I 

48 Csnaemnea Produc: Control 

20 Correcllve action wnrteq In HACCP plan 
1 

2' Reassesseo adequacy of the HACCP man P a r t  F - hspection R q u r r e m e n t s  

43 Water Suop~y 
- 

44 Dresslng Roomshavatones I 

45 E-qu~oment ano Utensm 

22 4ecaros a o c u m e m g  tne wnden HACCP plan ~ o n ~ i o n n g  of the 
cr~tlcal control Dorrts dates ano ilrnes of s ~ e c ~ f i c  event occurrences I 

Part C -Econom~c I W h o l e s o m e n e s s  I 

49 Government Starfing I 

50 Dally Inspc:~on Coverage 

21, ~ a b e l ~ n g  - ~)~OPUCI Siandaras 

24 Labeling - Net Weights I 

25 Senerat Laoelrng 

26 Fin Proa Standias/Eoneles (DefecsIAQUPak Sk~nshlolsture) - 
Part D -Sampling 

Gener i c  E. c o l i  Testing I 

27 Wr,tten Procedures 0 

51 Emicemen1 

52 Humane Hanoling 0 

53 Animal ldentificarion 0 

I 
54 Ante Monern hspec:lon 0 

55 Post Monem hsaectlon 0 
28 Sampie Coibc!roniPna!vs~s ' 0  
29 iecords 0 

S a l m o n e l l a  Pe r fo rmance  Standards - B a s i c  R e q u ~ r e m e n t s  
I 

30 Csrrecvve Acucns 0 

S' Rsxisessrnev 0 

0 5 2  Wr1t:m Assurance 

- 
P a r t  G - Other Regu la to ry  O v e n t g h t  R e q u i r e m e n t s  I 

56 Euronea? Commun~tv Direct~ves 1 0  

57 Llonthy 'ievlew 

5a 

I 
'9 

FSIS- 5C03-3 (04/0420@2\ 



Date: 10i !2/05 
Esiabiishenr # 1067 
Processing (Beef Jerky) 

- 
I here were no significant findings to report after c3nsideration c i  ihe nature, degree, and extent of all 
observa~iorts. 

6.1. NAME OF AUDITOR E2. AUDITOF SIG4ATURE AND DATE 



San Luis - - Dr. Sader Menanan. DVX 1 X ON-SITE ALDIT CGCL' fSEVi  AUDIT 
- - 

Piace a n  X I n  the Audit Results b lock t o  l n d l c a t e  n o n c o m o l i a n c e  w t h  r e a u l r e m e n l s .  Use 0 17 nor a ~ o l i c a b l e .  

P ~ R  A - San~tadon Stanaard Operating Rocedurej (SSOP) 4U31! 

aasic Requrements ? e s ~  IS 

7 Nntten SSOP 

8 3ecoras mcurnennng molemenlation 

9 31gnea and oated S O P  by on-slle oroverall aulbonty 

Sanitation Standard Operabng Procedures (SSOP) 
Ongoing Rquirements 

'0 Imolernentarron of SSOP's rnclumg monitoring of ~molernen~ar~on X 
'1 Maintenance and evaluation of 'he efrecnveness of S O P ' S  

'2 Comctrve a c m n  when the SSOPs nave faieo to oreven1 airect 
gmauc7 conarnlnarlm ar aauteratlon 

13 Dally records aocurne?t i ten  '0  11 ano 12 aoove 
I 

__-A - 

Part B -Hazard Analysis and Critical Control I 

Point (HACC? Systems -Basic Requilements 
14 Developed wa implemented a wrltta, HACCP plan 

- -- 
15 Contents of the HACC? i ~ s t  the fond safety hazaros cnt~cal control 

~01"s :ntlcil limits orocedures corrective aarons 

16 i iecoras documentrng ~rnphmentation and momtoring or the I I 

HACCP plan 

17 The HACCP olan IS s~gned  and oated by the respons~ble 
establisnment incr~vlaual. 

I 

Hazard Andysts 2nd C r ! t ! d  Ccntzl  Poiiit 
(HACCP) Systems - Ongovlg Requirements I 

'8 Monltorrng of HACCP pian 

'9  Ven f i uuon  and varidatlon of HACCP plan 

21 Reassessed adeouacv of the HACCP Dian 
-- '' iiecoras aocurnentrng :he wnden HACCP pian, rnon~toring at the 

c-~trcal conrrol pornts zates and times of specific event occurrences 

Part C - Econorn~c 1 Wiolesomeness 
22 Laoeling - Product Standams 

24 iaoeilng - Net We~ghts I 

25 General Labering 

26 Fin Prod StandamsiBonelejs (De reds iAQuPu~  SkinslMoisrure) , - 
Part D -Sampling 

Generic E. coli Testing 
I 

27 Wrltten P70cedures 

28 Sample Colkct~onfknelys~s 

29 qecoras 

Salrrionella Performance Standards - Basic Requirements ; 

22 Writtm Assurancs 

Part D - Continued A U ~ I !  

Economic Sampling i t e ~ u l t ~  

33 Scneouled Sample I 

Part E - Mher Requirements 1 I 

38 Establ~shme?t Gromds and P s t  Conirol 

39 Establ~shment Construc:ron/Ma~ntenance 

40 Llght 

A1. Ventilation I 
42. Plumbing and Sawage 

I 

43. Water Supply 1 

A5 Eaul~ment and Utensils 

46 S a n l t a ~  Operations 
, 
1 

47 Emoloyee Hyglene I 
dR Candemned Prowc: Control 

I 

Part F - Inspection Requirements I 

43. Government Staffing 
I 

50 Dally Inspection Coverage I 

51 Enforcement I x 
52. Humane Handling I 

53 4nlmal Ident~ircation I 

54 Ante Mortem hspection 
I 

55 Post Monem nspectlon 1 

Part G - Other Reguiatoy Oversight Requirements 1 
I 

I 

56 f uropew Cornmun~ty D~rectives 0 

57 MontHy Review 

52 

t 9 



Dare: 10/04'05 
Estabiishmeni 4 l ! 13 
Slaughter 

10 Condensate from the over head's cooling units was observed dripping onto exposed 
meat products on the cutting room 19 CFR part 416.13). Immediate corrective action 
was taken by inspection officials and establishment personnel. 

22151 The establishment's HACC? verification records did not include initial by the responsible 
establishment employee for each entry (9CFR part 41 7.5(b). 

S1. NAME OF AUDITOR 52 AUDITOR SIWATURE AND 3ATE 



Foreign Establishment Audit Checklist 
:. ES-AZL'%biEYT NAVE AY2 -2CA'TiCt.i : AJ3'7 3kTE C. ~S;ABL;SHIJEN; NO. A NAME 3T 2 3 L N T X Y  

Argemina 
Consignaciones h a l e s  !OilSiCi 137'8 
Berazategui t .  W:AE 2~ iL'DITOii[S) 6 .  TYPE 3= AUDIT 

Dr. Nader Mernarian. DVM E m - S I T E  AUDIT -OCCUMEW A U D I T  
L 

P i a c e  an X in t h e  Auair R e s u l t s  block 10 l n a i c s t e  noncomoiiance w t h  r e a u l r e m e n t s .  Use 0 ~f n o t  aoelicable. 
Pan A -Sanitation Standard Gperdting Rocedure; (SSOP) AIXlt  

Basic Requirements 1 Z ~ S U I S  

7. Written SSC= 

8. Zecords mcurneniing imoleneniation. 

3, Signea ano aatedSSOP, by on-site oroverall au:honty. 

Sanitation Sandard Operating Procedures (SSOP) 
Ongoing Requirements i 

10. Irnciementalion of SSOP's. :ncludins rnonltorinc of irnolementarian I X 
-- - 

11 Ma~ntenance and evaluation of the eifecnveness of SOP s 1 
12 Comc:~veactionwhen the SSOPs have faled to prevent direc: I 

pmd~c! conaminatim or aduleratron 

13 Dally recoros document ttem '0, 11 and 12acove 

Part 9 -Hazard Anzlysrs and Critical Control 
Point (HACC?) Systems - Basic Requirements I 

14 Developed ad ~mplemented a wnttm HACCP plan 

15 Contents of the HACCP Itst the iooa saiety hazaros cnucai conrrol 
oolnts critlcsl iimirs, orocedures corrective actions 

16 Recoros nocumenling ~m~kmentat lon and mnitor lng or the I 

HACCP plan 

17 The HACCP plan IS slgneo an0 dated by the responsible 
establ~snment !nalv!dual 

L.'az.am Atdysis and C i i t i ~ i  Con'Eroi Point 
(HACCP) Systems - Ongolng Requirements I 

- 
18 Momtoring of HACCP plan 

1 Q Venkanon and val~datlon oi HACCP plan 

20 Correcrive actlon written n HACCP 3lan I 
- 

21 Seassessed aaeouacv ofthe HACCP olan 

22 Recorns oocmenting. the written riACCP plan, monlronng of the 
critlcal mntrol polnts, oates and trines of specrfic event occurrences 1 X - 

Part C .Economic i Wholesmeness  
23 Labellng - h a u c t  Siandaros 

24 Lacellng - Net Welghts 

25 General Labeltng 

26 '~n. Dmd StanoamsiBone~~s (Defeds~AQUPmk Skinshlo~sture) , 
- 

Part D -Sampling 
Generic E. coli Testing i 

27 Wntten Proceaures 

2 8  jamole CoikcncilAnalys!~ 

29 Recoras I 

Salmonella Periorrnance Standards - Basic Requirements - 
30 Comctive Acrlons 

3 '  Reassessment 

32 Written Assurance 

Pan D - Continued I ~ ~ c t  

Economic Sampling 3es~1ts 

73 Scheourea Samnle 

35. Resiaue 

Part E -Other Requirements I I 

36 Emori I 

57. lmporl 

28 Esiabllshment Gromds ann Ps:  Control 1 

41. Ventrlation 

42 ?lumcing and Sewage ~ 
43. Water Supply ~ 
4.4 Dresyng RoomsiLavatones I 

45 Equipment and Utensils I 

I 
46. Sanitary Operations I 

47. Employee Hygrene I 

40 Connemneo Product Control I 

I 

Part F - inspection Requirements 

49 Government Stefflng I 

50 Daily Inscectron Caverage 
I I 

51 Enforcement I X 
52 Humane Handling 1 

53 4nimal ldent~ficatron 

54 Ante Mortem hspection I 

I 

55 Post Mortem hspection 1 

I 
Part G - Other Regulatory CNersg ht Requirements I 

56 Europe= Cornmunlty Directives 0 

57 MontHy Rev~ew 

5 8 I 

59 
I 



3 a ~ e :  lo/: 9/05 - 
zstablishrnent = i j 7 8  
Slaughter 

I O Condensate from the over head's structures was observed dripping onto exposed 
bovine carcasses on a iooiing room (9 CFR pari 41 6.13). lmmediat~ c~rreclive ac:icn 
was taken by inspeciicn officials snd estsblishmenr personnel. 

22/51 The establishment's HACCP verification records (calibration records) did not include time 
{SCFR part 41 7.5(b). 

6 i .  NAME OF AUDITOR 62. AUDITOR SIWATURE AND DATE 



Foreign Establishment Audit Checklist 
E Z - r e L  SPtulE'sT UAME 4 2  -CC;- I 'V 2 *LOIT > A - E  : -- I:-+SLS-iAEUT U C  .i NAVE 3- C 2 ~ N i i i "  

Szaowa 1O11OM5 19El Aro,ezina 
Liar del ?lata 5 \ A M E  sK ~ L C I T C Z ( S  S -YPE 3F  4LIGiT 

- 
Dr Saaer Memanan. DVX EON-STE iucrr C O C L ~ M E V  A U D I T  

- 
Place an X In :he A u a 1 ~ 7 e s u l t s  Slocu 10 r n a i c a t e  1 o n c 3 m p l r a n c e  , w ~ h  reaulrements.  Use  0 l i  no t  a p n u c s b i e .  

?art A -San~tation Standard Op=ting Rocaaures (SSCP)  
nu3 t 

B a s l c  Requirements 9 e ~ ~  t~ 

i h'ntten SECF 

a secords mcmen t l ng  mpiemen:atlcn 

8 Signed and aated SSOP oy on.slre oroverail authority I 

San~tation Standard Operaong Procedures (SSOP) 
Ongoing Requrrments 

'0 Irnplernenta~ron of SSOP's ~ncluo~ng rnon~tonng or ~mp*ementation v -4 

' 1  ;vlain:enance and evaluation or 'he erfecnveness or SOP s I 

'2 Correc'ive actionwhen the SSCPs nave falea to prevent d~rec: 
pmduc: conamlnarlcn or aduteraticn 

I 
-- - 

'3  Daily records document )tern '0 '1 ann '2 above 

Part B -Hazard Analysis and Crltical Control 
Point (HACCP) Systems -Basic Requirements I 

14 Develooed a-d tmolemented a wnttm HACCP man 

1: Contents or the HACCP llst the faad sarety hazards critical control 
oolnts c n t m l  iimlts ~rocedures correc:ive acuons 

'6 Records aocumenting ~rnokrnentat~on ano mnltonng of the I 
YACCF plan 

- - 

'7 The HPCCF plan IS s~gned  ano dated by the responsible 
estabiishment indiwdual 

Hazard Andysis and Critical Control Pant 
(HACCP) Systans - Ongoing Requrrernents 

' 8  Mon~ to r~ng  of HACCP plan 

'9 Vennca tm ana validation of HACCP pian 

20 Correctwe an lon  wr~t ten In HACCP plan 

2'. 2eassesseo aaeouacv of ihe riACC? olan 

22 Records document~ng. the wntten HACCP plan, monitoring of the 
cr i t~cai controi ooints, dares and times of specific event occurreqcee 1 

Part C -Economic /Wholesomeness 
23 Labeling - Roauct Stanaards 

24 Laaeiing - Net Weignts 

25 General Labelmg 

26 Proa StandamsIBanel~s (Defeos~AOUPa-k SklnsiMoisture) 1 

Part D -Sampling 
Generic E. coli Testing 

- - 

27 Wntten Prcceoures I 

28 Samale Calbction/Analys~s I 

29 Rec3ras I 

Salmonella Performance Standards - B a s i c  Requirements , 
- - 

30 Correc:ive Actions 

32. Written Assurance I 

Part D - Continued :wmt 
Economic Ssmpling ;es~,ts 

33 Scneduieo Sample I 

34. S ~ e c s s  Testinq 
I 

Part E -Other Requirements 1 1  I 

38. Establishment Gromos and ?-I Csntroi i 

39. Establisnrnent Consiruc!ion/Maintenance ! 

a. i iaht I 

47. Ventilation 1 

42 Plumbing and Sewage 
, 

43 Water Suop~y 

I 

45 Eauipment and Utensils I 
1 

A6 San~tary Operations I 

A7 Empioyee Hygiene 1 
46 Condemned Product Control I 

I I 
I 

Part F - Inspection Requirements I 

49 Government Staffing I 

- 

50 Dally l nspc t~cn  Coverage 

I 
51  Enforcement X 

52 Humane Hanoling 

53 Anma1 ldent~flcation 

54 Ante Mortern nspectlon I 

I 

I 
85 Post Mortem hsoec:ion 1 

Part G - Other Regulatory Oversight Requirements 

I 
55. Europea, Community Direc!ives 0 

I 
57. Mon:Hy Rev~ew I 

5 8 ,  I 
I 

53. I 
I 

FSIS- 5900-5 (04/04/2002) 



10 A ready to use meat mixer, on the processing room, exhibited product residues from the 
previous days' operation on its 7roauc.l contact surfaces (9 CFR pad 416.13). 

22/51 Register of the calibration of process-monitoring instruments and monitoring records did not 
include time andicr initial by the responsibie establishment employee for each entry (9CFR psi? 
41 7.5(b). 

51. NAME OF AUDITCR , 62. AUDITOR SIGUATURE AND DATE 



Foreign Establishment Audit Checklist 

~0/20:05 1075 A r ~ e x b a  

I 5. hAlvi5 3 AtiCI7CiilS) 5 .  TYPE 3 F  AUDIT 

- 7 

Dr. Sade: Memarian. 3T/% I X CN-SITE AUDIT 
L 

CCCYMECT *LC ' - 
? l a c s  an X in 'he A U ~ I T  Results o ~ o c k  70 n a i c a t e  ~ o n c o m p l r a n c e  ~ r t h  recju~rements.  Use 0 i f  n o t  E ~ O ~ ~ C Z C ~ .  

Pan A -San~tation Standard Ooaating Procedure (SSOP) nm1t 
aasic Requirements ?SU IS 

7 Nnrten SSOP 

3 qecsras s c m e r i l r g  ~moiemen:a:~on 

3 Slgnea ano aateaSSOP by on-slte xoveral i  authortry 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Rqui rments  

Pan D - Continued AW I! 

Economlc Sampling JESL!S 

33 Scneauiea Samo~e 

;4 Soeces - e s t ~ r g  

25 ?esiaue I 

Pan E -Other Requirements I 

10. lrn~lementation of SSOP's. incluaing rnonitorinq of imolementarion. 35. %on 

I 

estabiishmeni indivtduk. 

Hazard Andysis and Critical Contml Point 

11.  Maintenance ana evaluation oi :he eifecjveness of SOP 'S .  ( 57. lmpon . 
12 Corrective act~onwhen the SSOPs have fa led to preven: direct 

Pmouc: :orParnlna:im or aduterat~on. 
I 

1 5  Eou~pmen~ ano utens~ls I 

38 Establlsnment Grounas and Pffit Conirol 

' 3  Dally records oocument ~tem 10 11 and '2 above 

Part B - Hazard AMlysis and Critical Control I 
Point (HACCP) Systems - Basic Requirements 

I.! Developed m a  implemented a wnttw HACCP plan 

(HACCP)Systems -Ongoing Requirements 46 Sanitary Ooerat~ons 

2e =.-.--~.-b--- r , i t r , i  - bur ls~r~c.~oni ;4a~n~enance --- I 

40 Llgnt 

d; Ventilation 

1 8  Mon~tonng of HACCP plan 47 Ernoloyee Hyg~ene I 

- 
'5 Conrents of !he W C C ?  i~s: !he :cod safety hazaras ci~t,cai control 42 Plurnbmg ano Sewage 

oclnts c r ~ t ~ m l  limits arocedures. zorrective actlons 

;6 Recoras aocumentlng mpbmen:ation and mn l ronng  oi  the 
I 43 Water Suooiy 

HACCF plan. 

26 Fln  Ornd StanoamsiBoneiess iDefeos1AQL'PuK Sk~ns~Molsrure) 53 Antma1 lasni~f icat~on 1 

Part D -Sampling 
I 

I 

Generic E, coli Testing 54 Ante Mortem hspectlon I 

48 :anoemnea Proauct Control 

20 Correcrrve amon wntten In HACCP plan 

21 Eeassessen adequacy nf!he YACC? oian Pan F- ins~ectlon Requlrments 

27 Wniten ?rocsdures 55 Post Monern hspectlon 

28 Sample Colbc!~onlAnalys~s a 

29 F iecms 
Part G - Other Regulatory Ovenght Requirements 1 

" - 
iL. Records docurnenr~ng :he wniien HACCP oian, momtoring of the 

crltlcal wn:rol polnts oares and unes of specific event occurrences 

Part C -Economic I \ruholeswneness 

1 

Salmonella Periormance Standards - Basic Requirements 1 

49 Government Staffing 

SO. Dally insmction Coverage 

30. Corrective kc:ions 
- - - -- - . - - - - - -- - - - --A -- 

31. Reassessment 

22. !Nrittm Assuranca 

23 Laoellng - %cuct Stanoards 

24 Labeling - Y er We~gnis 

25 General Labeling 

56. Eurooea Community Directives 0 

51 Enforcement 

52 Humane Handling I 

I 

FSIS- 5COO-6 '04 /0~ /2002~ 



There were no significant findings to repot? afier cansideration of the narure, degree, and ex?eni of all 
observations. 

31. NAME OF AUDITOR 62, AUDITOR SIGVATURE AND GATE 



LCI;EZ SXES '3epinn;~n: ci &;ICL,;U~S 
Saiey anc ins@?c;CC Se-nS 

Foreign Establishment Audit Checkl i s t  
. - - . - , 

1: I ~ . . ; , !SY?~:EN~ VAIvlE l 4 C  -3CATICN 2 ,  ALJCIT 2~;s  3. $s;A~L;s~ME~;  NO d NAME 3 F  2 3 L ' N T R Y  
I 10113,05 2066: Argexina 

3 NAME 3 F  UOITCRC,) 6 TYPE 3F AUDIT 

- 
Piace an X i n   he A u d i r  Results block ro indicate n o n c o m o l i a n c e  with i e o u ~ r e m e n t s .  Use 0 l f  n o r  m p l i c a b i e .  

3 Records mcsrnenting irndementauon 

9 Signed an0 dated SSOP, by on-srle or overall authonry 

San~tation Standard Operating Prccedures (SSOP) 
Ongoing Requirments I 

?art A - San~taban  Stanaard Operating Rocadures (SSOP) i w i I  
Basic Requ~rements ?SL~S 

- ,Yr~tten SSC? 

34 Soecres Testing 

Pan D - Cont~nued I Aud~l 
Economc Samnling 1 RBUI~S 

1 3  Scheouieo Samole 

35 Res~due 
i 

Part E -5ther  Requirements 

'0 irnolementation of SSOP'3 :ncluoing mcn~rorlng of impiementat~on 

I 

13 Sailyrecoros document inern 10 14 ano '2 movg I 1 39 Esrabl~shment Construc:ionlMa~ntenance 1 

36 Exoon 

I 

I Part 3 - Hazard Analysis and Critical Control I 1 40. ilgnt 

'' Maintenance and evaiuatron oi :he erfecuvenes of SiCP's 1 37 l m p o ~  

12. Cmecl ive ac t~on when :he SSOPs have faled to orevent oirecr 
onduc: cordammarim or acuteratron 

Point (HACCP) systems -Basic Requirements l 

:4 3eveiooed a d  lmpiernentea a written HACCP plan I 
I 

7 :  Csntenrs of the ;iACCP list the food safety hazards, meal control 

I 38 Establisnmenl Gromds and ? s t  Control 

oolnts, critical limirs Droceaures corrective actions 

I5 Records documenting irnphrnentarlon and mnltonng or :he 
HACCP olan 

d l  Venrilatlon 

42 =lumbing and Sewage 1 
43 Water Supply I 

es;anlishmenr inoiwdual. 

Hazard Andysis and Critical Control Point I 

45 Squ~oment ana Utensils I 

(HACCP) ~ y & t e ~ l s  -Ongoing Requirements I 1 46 San~tarj O~erations 

' 8  Monltonng of HACCP p lan I 

A7 Employee Hygrene 

'5  Venfiutron ano validarron of HACCP plan I 
I 48 Conaemned Product Conrrol I 

20 Corredlve action wntten ~n HACCP plan I 

21 ?eassesses aaeauacv o f  rhe HACC? otan 7 Part F - lnspectbn Requirements I I 

8 - 
Generic E. coli Testing 

27. Wn:len Proceaures I 

22 riecords aocurnentlng. the wr~tten HACCP p i in ,  rnonitonng o i  the I 
cnrlcal control pornts, dates and times of soectfic event occurrences I 

Part C - Economic /Wholesomeness 
I 

28. Sample ColhctionlAnalysis i 

49 Government Staffing I 

I@  Dally lnspcilon Coverage 

54 Ame Mortem hspectron 

55 Post Mortem hsoection I 
- 

Part G-Mher Regulatory Oversght Requ~rements 

23 Labellng - Roduct Standards I 

24 Labeling - Ner Weignts 

25 General Labeling 1 

25 Cln Prod StanaardsIBoneless (DereosiACLI%-k Skrns/Mo~srurej 

Salmonella Periormance Standards - BasicReauirements [ 55. Europew Community Directives 

51 Enfurcement 
I 

52 Hmane  dandling I 

53 Amrnal ldentlfication I 
Part D - S a m ~ l i n a  I 

FSIS- 5000-6 (0410412002) 

I - 
30 Carrec:rve nc:icns 

I 31 2essessment 

c2 Nrit tm Hssuranc= 

57 'JonrHy 4eview 

52 I 
I 

59 



3are :  10,E 05 
Es~abiishmenr = 3062 
Slaughter, processing 

- 
I here were no significant findings to report aiter mnsideration of rhe nature, degree. and exrent o i  211 
observarions. 

61. NAME 3 F  AUDITOR 62 AUDITOR SlGJkTLiRE AND DATE 

Dr. Yaaer Mernarian. DVM 



Foreign E s t a b l i s h m e n t  Audit Checklist 

I----- 
- 

Dr. Sade: Menanan. DTiM LON-SITE i i l ~ i ~  I DCCIIVEW AUET 
- 

P i a c e  En X n ; h ~  A U ~ I P  2esul ts  blcck :o I n o l c a T e  n o n c o m o l l e n c e  wrth r e a u l r e m e n t s .  U s e  0 i t  n o t  a p o l i c a h l e .  

Dan  A - Sanltadon Standard Operating Procedurg (SSOP)  XI^ 
Basic Requirements ? ~ S L L S  

- Nntten SSOD 

e ?ecoras scumeni lng mpiernenration 

4 Signea and dated SSCP by on-site oroverall authonry 

Santtatian Standard Operating Prccedures (SSCP) 
Ongoing Requirements I 

Part D - Continued -UCI: 

EconomK: Sampling ?mu IS 

33 Scnedded Samole 

34 Soeces Test~ng 
I 

35 3esiaue I 

Part E - Other Requrements 

'0 lrnoleme~tation of SSGP's lnclualng rnonltor~ng of ~ r n o l e ~ e n t a i ~ o n  36 c%crt 

I 

Pan 8 - Hazard h l y s i s  and Critical Controi 1 40 i ignt 

11 ua~ntenance and evaiualion of the elfecbveness of SOP'S I :7 !moon 

12 Sorrecttve actionwhen the SSOPs have ia led to srevmt alrect 
3mduct comarninatim or aduteration 

I 

, - "-"""Mu 
' A  3eveioned a x  impiemented a ~ r i t t m  HACCP man 

28 Establishment Gromas and Pest Csntrol 

:3 3aiiyrecords oocument item 10 11 ano 72 above 1 

Point (HACC?) systems - Basic Requirements I 1 
1 1  l l ~ n t d r t , n n  I 

3 5  Contents oithe HACCP hst the food safety nazaros, cr~tical conrrol c2 Dlumcing and Sewage 

3s Establranment Construct~on/Ma~ntenance 

establishment inaividual. I 

45. Eauipment and Utensils ! 

noln:s cntical lirn~rs oroceoures correctwe ac!ions 

16 Secaros documentmg impkmentatlon and mnltonng of the 

27 Written Proceaures 1 55 Post Modem hspect~on i 

28 Sample Colkction1Anaivsis 

29 ?ecoras I Part G - M h e r  Regulatory Oversght Requirements I 

43 Water Supply 

(HACCP) S~&RIIS - Ongoing Requirements 
:@ Monltonng of HACCP olan 

19 Venficanon ana vahdarion of HACC? pian I 

- 
20 Correcrive acxon wnnen ln HACCP olan 

2' Reassessea aceouacv o i the HACCP olan - - 7 " Records documentmg the wntien HACCP oian rnon~tormg or the I 
cr~ocal control Doints aates and times of soecific event occurrences 

Pan C - Economlc i Wholesomeness I 

23 Labelmg - Roduci Slanaards 

24 Labelmg- Net Weignts 
I 

25 General Labeimg 

26 Fin Drnd StanaamslBoneles iDefeas1AQUPcrk Skms~Molsture) - 
Part D -Sampling 1 

Generic E. coliTesting 1 1  

46 Sanitary Operations 
I 

47 Employe€ Hyg~ane 

$8 Condemned Product Control 1 

I 

Part F - Insection Requirements 

49 

50 Daily i n s ~ c t i o n  Coverage 

1 
51 E-imrcement I X  
52 Humane Handimg 

53 Anlrnal identification I 

54 Ante Monern hspecuon I 

I 

Salmonella Periorrnance Standards - Bas~c Requirements 
- 

-0 Corrective Aclions 

2' Re3ssessrnenl I 

22 Wrntea Assurance 

hACC? ~ i a n  1 

17. The HACCP pian 1s signed ana dated by the resoonsible 

56 Europem Comrnunlty D~recaves 0 

I 

5i MoniHy Seview 

sa 
I 

5 8 

- 
44 Dressng Roomshavatones I 



Date: iO106~0S 
3tabiishmenr 2 3064 
Slaugilte: 

22/51 The establishment's recxds did not address all four p a ~ s  oi :he corrective sction 10 be kdlowed 
in response to a deviation from criticai limit as required in SCFR part 417.3. 

61 NAME 3F AUDITOR 62. AUDiTOR SIGNATURE AND DATE 

Dr. Naaer _Memarian, DV4I 13-31-  O Z  



Foreign Es tab l i shment  Audit Checklist  
' .  ES7Ai i 'S i l v 'EYT SAME ,Ah2 - 2 C i , 7 , 3 N  

Esmcias ael Sur Z ..A. 
Unquiilo, Cordoba 

- 
Dr. Nzaer Memarian. DVM AUDIT 1 D e C a M E v A U D -  

L 

?lacs an X n :he A u a ~ r  Fiesuits block ;o i n a i c a t e  ~ o n c o m o i i a n c e  wxh r e o u i r e m e n I s ,  Use 0 i f  no t  a p o l i c a b l e .  

Part X - Sanitarian Standard Operating Rocaoures (SSOP) ninlt -- . 
Basic Requirements ; i e ~ ~ t !  

7 Wnlten SSOP 

8 Records cbcumentlng molementatron 

9 S~gneo and dared SSOP by sn-sde or overall aut9ontv 

San~tation Stanoard Operating Procedures (SSOP) 
Ongolng Requirements 

10 lmpie~entarion of SSOP's mi t id ing monitoring of ~mplemenratron X 
11 Mamtenance ana evaluation m the effecbvenes of S O P  s 

12 Co.acriveac!ionwhen the SSODs ?ave i a ~ e d  to orevent oirect 
DDOuCt :ortam!natlm or aauterat~on 

13 Daily records document item 10 11 and 12 above 

Part B -Hazard Analysis and Critical Controi 
Po~nt (HACCP) Systems - Basic Requirements 

14 Develooed a d  irn~lementea a wnt tm HACCP nlan ~ 
15 Con~enis or the HACCP list the iooa safery hazaras crrtrcal conrro! 

ooints :.meal llrnlts orocedures corrective a c m s  

' E  9ecorns documenting implernentat~on and mnitonng of the 
rlACCP ~ l a n  

17 Tne H K L P  man 1s slgneo ano dated by the responsible 
aatabltshment mdrvrdual 

Hazard Andysls and Crrtlcal Control Pomt 
(HACCP) Systems - Ongoing Requirements - 

18 Monitoring or HACC? plan 
P 

19 Venricat~on and val~dat~on of YACCP plan 

20 Correclve action wrrnen ~n HACCP nlan 
- 

21. Reassessea aoeauacv of rhe HACCP plan 
I 

22. Rec~rds documenting. the wntten HACCP glan monitor~ng a i  the 
cnUcal control points, aates and times o i  s o e c ~ k  event occurrences X 

- 
Part C -Economic I hholesomeness 

23 Labeling - i ioauct Standards 

24 Laoeilng - Net Weights 

25 General Labeilng 
I 

26 Fin P n a  StandardsiBone~es iDe fecs lAQUPcr~  Sk~nsiMoisture~ 

Part D -Sampling 
I 

Generic E. coli Testing I 

27 Wntten Procsaures I 

28 Sarnole Coihct~on~Analys~s 1 

24 3ecms  

Salmonella Perionnance Standards - Basic Requirements 
- 

30. Correc:ive Act~ons 

21. 4mssesment 

32 Wfitte? Assurence 

Part D- Continued AMI~ 

Econornc Sampling D~SUIIS 

33 Scieauiea Sarnole 

34 Soeces -estmg 1 

35 qes~due 

Part E - Other Requ~rernents 
I 

I 

32 Eqlorl 

37 lrnoon 

I 
38 Estabi~snrnent Gromds ano PSI Control 1 

34 Establisnment Connruc!~onlMa~nlenance 

A0 Llgnt I 

4: Vent~ laon 
i 
I 

42 21umb1ng ana Sewage 
I 

43 Water Supply 

AA Oresong J,oo,~s",=v=:ones I 

45 Equipment and Utensds I 

46 San~tary Ooerat~ons I 
"7 Ernoioyee Hygiana ~ 
4 Sondernned Product Coniral 1 

I 
Part F - Inspection Reau~rements I 

i 

d9 Government Staffmg 
I 

I 

50 Daily Inscect~on Coverage I 

51 Enforcement x 
I 

52 Humans Handlmg 

53 Animal Identiiication I 
54 Ante Monem nsoeclion I 

I 
55 ?as1 Monem hspection I 

Part G - Other Fegulatory Gversgnt Requirements 

56 E ~ r o p e a l  ~ornmunity D~rectives I 0 

I 

57 MontHy Eevlew 1 

5 e I 

5 9 I 

FSIS- 5000-6 (04/04/2002) 



Dare: 101031'05 
Esrablishellt ; 3065 
Slaughrer 

10 can dens st^ from the over head structures wss observed dripping onto exposed bovine 
carcasses on rhe slaughter room (9 CF3 pari S1E.13). Immediate correcrive action was 
taken by inspection officials and esrablishment personnel. 

2215 1 The establishment's HACCP monitoring records aid not include time for each entry 
{SCFR part 41 7.5(b). 

61. NAME OF AUDITOR 62. AUDITOR S!WATURE ANC DATE 



Foreign Establishment Audit Checklist 
. =-- - -- L \ -  A -h3 _CCAL CU 2 i U 3 -  ;A-E : ZSTnSLSliivlEU- 1 C  - UAL'E CF 2 I d h T " Y  

A r g e n t m a  
Gaqaaera Arenales :0118 05 110-3 
U o n t e  G r a n o e  5 UAME 3~ ALCITOR~S) fi -VFE CF A L G ~ T  

7 7 

Dr Nade: Memanan. DVM ON-SFE ALDT DCCJME\T -UDR - 
D l a c e  an X In n e  Audit Resul ts  b l o c k  TO ~ n a i c a t e  n c n c o r n o l ~ a n c e  l ~ r r h  i e a u l r e m e n t s .  Use 0 i l o t  aopl~cable 
Part X - S a n l t a b o n  Stanaard O p e r ~ t l n g  R o c e a u r e s  (SSOP)  4N11 

Basc R e q u i r e m e n t s  SSLIIS 

- {frintten SSOP 

3 9ecorcs mc~rnen t i ng  rn3lementation 

E Signe:, ana oaiec SSaF bv on-site or o v e d  authority 

San~tation Standard O p e r a b n g  Procedures (SSOP) 
Ongoing R q u l r e m e n t s  

'0 Imp leve~ ta t l on  sf SSOP's ~nc!ud~ng monitoring of trnoleme~tatron 

1 M atnlenance ano waiuation or the effecsveness of S O P ' S  

li. Camc!ive actionwnen the SSOPs have iaiea to prevent direc! 1 
OIOOUC: comarn~natim or aouteration. 

15. Daily records document item 10, 11 ano 12 above. I 

Part il - C o n t i n u e d  hmit  
E c o n o m ~  S a m p l i n g  RSU 15 

13 Scneduiea Sample 

34 Soeces 'estlng 

25 Res~due 

Part E - Cther Requmrnents I 
I\ I 

3E Expon I 

37 lrnoon 

38. Estabiishment Growds and "t Control I, 

35. Establishment 3onzruc!ian!Msin:enar~i~: 

Part B -Hazard A M l y s i s  and Cr i t i ca l  C o n t r o l  I 
Pomt ( H A C C P )  Systems - Basic R e q u i r e m e n t s  - 

1 A  Develooed a d  implemented a wnttm HACCP plan 

15 Con te~ ts  31 the HACCP lrst the fooa safety :aiards crrtlcal t o r ! d  
soints mt ica i  tlmrts Droceoures correctwe acaons 

40 L~gnt I 

d l  Ventllatlon 

4 2  umomg and Sewage 

17 The HACCP plan 1s scgneo and oateo by ;he responsible 
establ~snment indiv~dual. I 

Hazard Mdqsis awi Cirticai C o n t r o l  P a n t  
- 

16 Recorm aocumentmg implementation and monitoring of the 43 Water Supoly I 
HACCP plan I 

4 Dressing Roomshavatones 
I 

45 Equto~en: znd Utensils 
I- 

(HACCP) Sy~tems - O n g o i n g  Requirements 46 San~tary Ooeratlons I 

' 8  Monrtoring or HACCP plan 47 Emplnvee Hyglene - 
'9 Venflcatlon ano valrdat~on of HACCP plan 

A E  Cc?csmne: ?ioduc, Control I 

2Ci 3rrec:we action written ~n HACCP pian 
I 

21 Fieessesseo adeauacv of the HACCP olan Par: F - l n y l e c t i o n  Requ i remen ts  1 
iZ Recorcs documentmg :he wrliten HACCP oian monlrorlng of the 

c n t m i  control m n t s  oates and !imes of soec~fic event occurrences , 
Part C - Economic 1 b b o l e s m e n e s s  

23 Labelmg - Roouct ~ t a n a a r d s -  
- 

2c Labeltng- Net Welgnts 

25 General Labeimg 

25 F l r  ?rod StandamslBonelss pefecs/AQUPuk S~insiMolsture) 

I 
27 Nritten Procedures 55 Post Monem hs~ec t l on  

22. 'Nritien Assurance 1 5 8  

I 

Staifing 1 

50 Daily Insoec~im Coverage 1 

51 E~forcemen! 
I 
X 

52 Humane Handl~ng 
I 

53 Antrnai Identification 

28 Sampia CoihctionIAnelys~s 

29 Recnrcs 

I 

S a l m o n e l l a  P e r f o r m a n c e  S tanoa rds  - B a s i c  R e q u i r e m e n t s  ~ 

I - 
Part G - O t h e r  Regulatory O v e r s i g h t  R e q u i r e m e n t s  i .  

! 
I 
I 

I 

56 Europem Commun~ty Dtrect~ves 0 
I 

Part D -Sampling 1 

G e n e r i c  E. coli Testing 

10 Csmc:ive Actions 57 McntHy qev~ew 

54 Ante Mortem hspection 1 
I 



Date: 1011 8i05 
Estabiishmect = 10-3 
Slaughrer 

19/51 The asrsblishrn~nr did not iollow its veriiicsiion irequencji for calibration of prociss-monitoring 
equipment in sccaraance to its HACCP plan is requ~red in 3CFR pan 617,6. 

22/51 There were  no pie-snipment records wailable for review {9 CFR p a ?  617.5(c)). 

61. NAME OF AUDITOR 62. AUDITOR SIG\IATURE AND DATE 



NO COMMENT WAS RECEIVED FROM ARGENTINA 
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